e e X R o e Y fwnrrlr:&’ n;rwwvmw;‘m'“.wammﬂwwmﬁwwwmwmwww‘mww LT TR WWWTW' p A

-
! .~

Y, NOVEMBER 23, 1914.

Your Thanksgiving

Dinner Would Not Be
Complete Without

Lucca Olive
1

Order your supply to-day. Dellveries made to
all parts of the city. Phone or mail

CHASIE TRAFIERI

500 West Main Street.
Phone Madison 4220.

fes Are a Part of
ery Thanksgiving
Dinner

CALL YOUR GROCER TO-DAY AND
iIIVE HIM YOUR ORDER FOR THANKS-
yIVING DAY DINNER. ORDER CONNEC-
UICUT PIES.

All Kinds
onnecitcut Pie Co.
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APPFLE SAUCE OMELET,

Beat the yolks of seven eggw
light. Stir Into them five tablen
spoonfuls of powdered sugar and
one and one-half cupfuls of
sweetened apple sauce. Beat
long and hard; stir In the stif-
foned egg whites, beat for a min-
uta longer and turn into =
greased pudding dish. Bahe,
covered for about tenm minutes,
then uncover and brown. Serve
at once with whippod cream.
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110 East Broad St.
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‘DARKED OYSTER LOAW,

Use a round loaf of stale bread:
cut off the top crust and scoop
out all the inside, belng careful
not to break the crust. Break up
the crumbe very fine and fry in
four tablespoonfuls hot buttter.
Cook togather a tablespoonful
butter and two tablespoonsfuls of
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Special-attention is called to our
bottledin bond goods, guaranteed by
the government to be 4 years old
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!.' ﬁ' flour; add two cupful £ milk
<. E ; é and tw?lk ugli‘l thu.kF 2(1:’311:
: constantly. easo th hal
ve Hot Biscuits {}§f =¢ '%°P" . |
! o) quarter teaspoonful pepper, and
§ Full be. an s VIn a ’L et i‘.wtlde tau cooﬁ. "I:?rt;ln ahor:"_
37 / a pin an a a o t:
® -_. Green R!vex’.................................$100 ﬁ‘" o RS RN ot aytate
olls lt OUY ) B Green Briar ... L0 P  lavoring, mauces, eto). Put &
, 1O 131G 1 bron M es sl Raseel et sl AL TS AT o R %1.00 And every day you buy milk—becauss milk {s a necesgary commodity ‘- loaf, on this a thick layor of the
: i g —why not buy Fresh Milk—Fasteurized Milk—RICHMOND DAIRY Qs. . oysters, sprinkl'!ng with one-
e e D. 4 B Old Overholt ........ccocvveeineencannnrsnnese. 90¢ MILK? - quarter teaspodnful salt; then
L or chopped swect grean
k g 0laiCharters Soli ATt SRy S o) Ao f o ¢ i enbari ina onoppac. 8w
- - There are many who do not know what the PASTEURIZATION LN pappers, then a laver of the f-led
! ] Horse Shoe ... Lty N L) Fotil 80¢ A g bread crumbs. Il the loaf In
=0 .- teseraeraans TREATMENT to milk is. READ THIS: ) A A oL
N i 5 way, aving top. layer
Good Luck Baking Powder is the housewife’s § B Mellwood ......c.cciveveinninninnannes s leitters el e e D 0 i o 5 Sleeat R 3 g;:n;z?.f nga:guin moderate oven
4 . 3 oc 3 '
ight—It's the best, purest, makes the lightest } % Royal Reath ...........cooiiiniiiiiiiiinn... '$l'90 : che'.:,'?:tf’“mz:ns D;aa:eﬁr. :;dnfa ‘:;:La?zs:ively us?; by Faadtng d;?:i%a Dry
1 finest biscuit bread or rolls you ever tasted. g i Bona Fiede ...... Visieie:8 sis 0 uials e e/h s s e n v 0 nin)n 0 400 0] D OO throughout the world to insure [reedom from all bacteria in milk. e e e T
2 K3 Old Buckport ..........c00vunnnn Seisinviaieisieaeanns S?c When milk is heated to a temperature of 145 dégrees for a period [ - _ Sift one teaspoonful of soda
-7 d one of 1t | art of
(1] » = (8 Gulf Stream ............cciiiiiiiieniie..... 8be of thirty minutes, and then rapidly cooled to a temperature of 50 [ four and Fabila e a b areres
e lll'e t(l SE 2 K degrees, it is rendered perfectly safe, and you can use it with im- . chopped seeded ralsins (drlod :
z B punity. The process of pasteurization effects no chemical or phy- O cherries, apples or peaches may S
g I Y Th k k i A Bl EI‘Q’DS eical change iu the constituents of milk, but slmply insures its free- o b? uaa? l'ﬂs.‘.eaid}t; atir two c:':plfula
] = of molasses Into one cupful of
n OJr an glvn]g Coo lng N t ’ dom;fromitaintiln any,way ? butter or lard, and nlﬂx flour with LS
E Full Qts. At a cost of many thousands of dollars the RICHMOND DAIRY ! ‘tto ,':.,‘;ﬂ:l,“ﬁ L'l,f"g:f:h‘“w;?: ?:|H1
Ask your grocer; he sells it. E B 01d Forrester : 81.25 ::o\lﬂAN;' 1ha5 mts;;?lladaguﬁggem Pasteurizer, and you are invited "'.":': o damp cloth and boll for thres
o *eEsssssresr st ar s FsaRasnne s o o call and Inspect ita op . ; hours, A colander placed In .he
i § kettle under the bag will allo
R T RV The N B 3Feathers ............coiiviiiaiiiiiiiioi.. . 8150 Sk el : EhAiwAterito  BouGLERtS Frealy it
JQ ue N Canadian Club ..... S S A TP L STV $1.25 I all parts of the pudding and pre-
; o Rl MANAR A al vent sticking or burnlng.
B T : outhern A ’ geCascade . ot L s soeraie/sinte eln etarn e et ot B s00 Pasteurizing has two advantages. It removes
4 P U & B i ilk all danger of the distribution of conta- !
# 8 Yellow Tavern (specially good) ........ SR Y I from ;
' 1ﬂam-l.a'.-:lurmg % § 1 (8D 43 } $2:09 glous dlseases, and it accomplishes this in such a way e OPEN FRUIT TART.
C Bk \ 8” aylonisic st e e i s R OO0 that the pasteurized milk. after cooling, can hardly be N L an & panceoliont pasts it
0. D Br]):rgooﬁl L S G OANHG o OO NOD OB G OGTEi ;50 distingulghed from fresh 1uilk."—H. W. CONN, Ph. D., line the dish wlith it; prick a few
. v \PR 1350y S i s e e e e Al e 2 i YL s X et 5 3 i ity. 1 holes in the bottom of it with
P\lCi]ﬂlOl]d Va 4 s Slaan i 722 Professor of Biology. Wssleyanl University \ s e ol et
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" briek oven from ten ta fiftean i
Gon minutes. Let the paste caol &
’ little, then fill In with preserves
- or stewed frult 'of any kind;
& o place a few stars or leaves which
have been previously cut out of
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MRS, HOUSEWIFE, are ybu a user of RICHMOND DAIRY
MILK? You should be. We have taken the above precaution for
your benefit. CALL OUR ORDER DEPARTMENT AND GIVE
YOUR ORDER

O I H BT T S 0S 1T aTars @76 e el sTs/a elars = toa SUL Lo NS :
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2 the paste and baked, and the tart
Old Fuleher. i sn i cicesitnn H ool want s sl B 6 QIR is ready for the table. By mak-
7-year-old Corn Whiskey ......cccvvvnivnnnnnan.. 7be INELLAE Chin. manneribath tthe

flavor and color of the jam,
which would otherwlise be lost,
were It baked in the oven on
pasto, are preserved, and, be-
sldes, lesa 1a required,
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DELICIOUS CONFECTION
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Tar Heel Corn Whiskey .........cici0ineevees.. 750
Some 0Old Virginia Apple Brandy ................8$1.00
Duffy’s and Rooney’s Malt ...... s len e aTe s e s s T D
Gordon GIn e s aisaea s as e . $1:00
Yellow Tavern Gin ......... S Tefalalete aiateisialeve ate et B 100
Holland Process Gin (100 proof ................. 75¢ GandledLpeot Madvot caaitamiony

Turkey Gin .......c.cciiiiiiieiieieiinnesnnses. T5¢c B K : two ounces ourrants, threa
Black and White Scotch .......... s Y 4 T e R R T e R S T e e y ouncea sugar. Line a flat dish

.";’1" with pastry and ornament the

Richmond Dairy Co.

314 North Jefferson St.

Phone Madison 2688
We also Furnish Raw Milk from Officially Tuberculin Tested Herds.
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FRENCH TART.

Take one pound of apples,
Julce of half a lemon, two ounces
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edges. Peel, core and slice the

L/
apples and cook gently ten min-
: utes; stir In the sugar, lomom
Jules, grated rind of the lemon,

currants and peel, cut small

. Flsn 0 Sters Game ;.\gu Place in the centre of pastry
Full Qts. 3 and bake twenty minutes.
Sherry, Port, Catawba and Blackberry............ 25¢ d P lt
Eletaas = HARICOT SOUP,
i 0ld California Sherryand Port .................. 4je¢ an ou ry . Thbte T i i B Ve i e
| "mported Sherry and Port ...............70¢ and 90¢ :%:- soaked In cold water from sixteen
' Home-Made Blackberry Juice .....ovvvvvinnnns . 80¢ FOR THANKSGIVING to twenty hours, then put inte

a pan of cold water and a llitls
F sall added. Sot over a clear fire
s or gns. When tho water comes

Lot to a boil, pull saucepan back and
“\ allow all to simmer slowly until

WE WILL HAVE THE LARGEST ASSORTMENT AND
THE BEST OF ALL KINDS IN THE CITY.

Jennings Fish Co.
SECOND MARKET.
Phone andolph 2146.

All of these goods are articles well suited for Thanks- -

Blue and ite e
giving.

Gee-lts Good

|" UNITED COUPON IN EACH PACKAGE. bts
|

the beans are guite tender; somo
beans roguire three hours, and
as the wasto silmmers away, add
more. These beans may be then
usedd for putting into any stock,
elther chicken or veal or mutton
broth. Whe:i& these luxuries can-
not be obtained milk may be
used with one or two pats of
buttbr, Put the milk Into a clean
saucepan, then stir In the butter;
tiilcken the whole with corn
flour, then throw in the beans;
give nll one boil and dish.
Where parsley s get-at-able,
mince it finely and scatter it over
the beans. Salt and one lump of
sugar should be added. 3

No malil b.‘ders. Telephone Randolph 4126 and we
will make guick delivery.
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Your Than%sgiving Dinner Will Not Be Comp'ete Without

Fish, Oysi'ers or Game

0 1, YOU O'N SAVE ENOUGH ON ’l‘I{E'-IIt,
Pltlt‘Lb TO PAY FOIl YOUR THANKSGIVING DINNER.
ta Flour—bag, 43c; per burrel a
.ry Plour—bag, 45c; per barrel. . 5L .s'z‘no
t Flour—bag, 4Gc; per barrel Tels cess . H7.00
Palk Klour—bag, 40c; per barrel e
) Flour—bag, 40c; per harrel.
'per pound 516 L.mga Tomatees, can,
les* Coffes, per lb...10c¢ 2 for
otatoes, per peck...Z20c Best Corn, can, 9c; 3 for...2
|Potatoes, per peck..f0c¢ 7 1lbs. Starch
{Circus Soap 25c¢  Six Star Naptha Powders. .
ritt Lard, per lb.....11¢c | Swift Premium Hams, per
tumford Powders....3 .0 pound
¢ Matches, dozen..,..4c | Chelmers' Gpl,nine. 3 pkgq 2.’50
Eggs, fresh ......28c | Cranberries, per quart ....10¢
1, pkgs. ®.c Celery, stalk
MIXED PICKLES; OYSTERS, DIESSED CHICKENS.
Country \|¢;nl—'frv and Then You'll Use No Other.

JEFFESSON MARKET, Gill Bros.
Twenty-flugs Street, - Phone \!adlnon uua :

Marveled at Our Wonderful Revelation
in Bread-Making.

Shower baths and individual steel lockers are i
used. A health certificate is required from em- |8}
ployes in our sunlight and sanitary Bakery.

I'hink what this mc‘ms' The cleanest and best

made
Buftsrnut Bread

Wrapped from the oven In sanitary wax paper.
At your grocers. Our Bakery always open to
visitors.

NOLDE’S MODER’\I BAKERY.

LA ENI S
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We receive daily shipments of fresh oysiers, fish and game. Our
oyrters are the best to be found in the city, opened here by us an
delivered to any part of Lthe city. Call us up and glve us your Tlmnku-
giving order. 'Phone Randolph l‘*20—-—-—to-day

Johnson Fish & Oy ster Co.

515 East Clay Street, leth Street Market,
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